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A fresh approach to the recipe app:
step-by-step instructions in a clear
and simple format.

Discover why rice is a staple in so many regions around the world. Enjoy some of
those international cuisines in this unique collection of recipes.

Spinach Rice

Cook with Me
Available in the App Store

# Download on the

. App Store Name of the Dish

Keep up with updates on Cook with Me, Cook With Me - We make it easy for you to follow recipes.

and other products from designX, i .
at our website: Cooking time
Simmering over a year now

designXo

- All eager cooks craving for simple readable recipe app
www.designX6.com

email us Ingredients
info@designX6.com Igts of love for cooking, good useful design, many iterations to get things
right
Follow our blog at: . .
: Directions

e Carefully select font, font size, and font color
O o Keep Ul free of clutter, one step at a time easy to follow experience
e Make recipe steps readable without zoom in and out

www.designx6.com/blogX6/ e Focus on cooking not keeping device ON, support "no sleep mode



https://itunes.apple.com/us/app/cook-with-me/id896928969

Focus on the Cooking, Not on the App

Cook with Me provides step-by-step instructions that are clear and
easy to read without zooming or resizing. You can navigate easily
through the steps -- no more fumbling with messy hands!

It’s Easy to Browse Your
Collections of Recipes
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Rice Salads
Do salads with rice sound Cook with Me puts mealtime

intriguing? Try these amazing salads lanning right at vour fingertips.
with rice, veggies, dry fruits, and P g e y & P { Back

nuts for some unusual flavors.
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been absorbed by the rice.
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ingredients and steps at a glance.

) E
Rice Dishes Spinach Rice
Time: 25 to 30 minutes Servings:2
Do you want kids to eat greens? Try this recipe and then see!

Get All of a Recipe’s Details

Discover why rice is a staple in so many regions around the world. Enjoy some of
| those international cuisines in this unique collection of recipes

Get a photo, a list of ingredients and measurements and all steps
at-a-glance in one continuous vertical scroll.
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Beetroot Rice

[Time: 25 to 30 minutes Servings: 2

Nice bright beet color rice will be a sure
winner as a kids meal!

Ingredients

1/4 tsp Cayenne pepper

1/2 cup Chopped beets

2 thsp Chopped cilantro

1/2 cup Chopped onion

3 tsp Cooking oil

2 tbsp Crumbled goat cheese
1/4 tsp Cumin seeds

1/4 tsp Salt

1/4 tsp Salt

2 thsp Unsweetened coconut flakes
| cup Water

1/2 cup White basmati rice

| tsp White wine vinegar

Steps

|.Wash the rice 2 to 3 times and drain
well.

2.Take a small pot with high sides and a
tight-fitting lid and put it on the stove.

3 Turn the stove on to the medium heat

I. Rinse the rice thoroughly 2 to 3 times
and drain well.

2. Crush the lemongrass by pounding on
it. Place it in the cooking pot with water,
coconut milk, rice, and salt. Stir it
together.

3. Put the pot with the rice on the stove
and turn on the stove to medium heat.
4. Let the rice cook completely until all
the water has been absorbed and rice is
tender.

S.After the rice has been cooked, remove
it from heat and let the rice set for 5
minutes.

6. Fluff the rice with a fork, remove the
lemongrass stalk, and place it in a mixing
bowl.

7.Meanwhile, place another sauté pan on
the stove. Turn on the stove to medium
heat setting.

8. Place sesame oil in the pot and let it
heat. The oil should be hot, but not
smoking hot.

9.As soon as the oil heats up add shallots,

Spinach Rice

For all iOS7+ Devices
Cook with Me works great on your iPhone or iPad.




